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Addition of cacao butter to butter raises the insoluble volatile acid
number in proportion to the extent of the addition :
Percentage of Cacao Butter
added.
10
15
20
Mean increase of the Insoluble Volatile
Acid Number.
i -co  (0-8-1-2)
I -80  (1-4-1-8)
1-90  (1-9-2-2)
The Italian Official Methods (1905) give Muntz and Coudon's method, based
on the different values of the ratio existing between the soluble and insoluble
volatile acids, calculated as butyric acid, in cacao butter and in butter :
X ioo = 10-15 for butter and = 250-280 for cacao butter.
Soluble acids
As the composition of natural butter varies with the region, breed, individual,
food, etc., it is difficult to fix absolute mean or limiting values, so that the data
obtained must be referred to those of genuine butters of the same region and
period.    When the origin is unknown, it is possible to give a definite judgment
for certain determinations (percentages of fat, water and ash, specific gravity,
refractive index), but care should be exercised in cases where the tests fail to
give affirmative and concordant results.    It should be borne in mind that butter
of abnormal composition is an exception and generally arises from a poor con-
dition of the animal, caused^ by faulty nutrition or disease.
Butter melts at 30-40° to a yellow, oily liquid termed butter fat, floating on
a little turbid aqueous liquid containing a small amount of coagulated albu-
minoids .    With the ordinary solvents  (ether,  benzene,  etc.)  it gives turbid
solutions, and with the usual reagents for oils it gives no appreciable colour
reactions  unless  it is  rancid.    It  consists   of butter  fat,  together with a
certain quantity of non-fatty substances (water, albuminoids, milk sugar, salts),
which may amount to 15-16% of the butter, but in good butters are more
generally about 12%.
The physical and chemical characters of butter fat mostly lie within the
following limits:
Density at 98-100°     ......         0-865-0-868
Melting faint    .        .        ...        .        .        ..        .    28-36°
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Solidifying point         .......     19-23°
Melting -point of the insoluble fatty adds      .        .         .    3&~45°
point of the insoluble fatty acids .        .         .    33~3Ba

